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‘m‘: Latte: Espresso, steamed milk, and foam, not sweetened
Engineering@ie in any way unless you ask for syrup or sugar in it.
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W Cappuccino: Like a latte, only much more foam. MSI
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w Americano: Espresso diluted with hot water
.'En;lneerlng enc

pokiae i Sy until it's roughly the strength of regular coffee. Materials Science & Technology
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Xw‘: White Mocha: Espresso and steamed milk mixed with white chocolate
o e and served with whipped cream.
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w Mocha Valencia: A mocha with Valencia (orange) syrup and an extra
e naaron Gians espresso shot added, with whipped cream and orange sprinkles .
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w Cinnamon Spice Mocha: A mocha with cinnamon syrup added, served
b S with foam and cinnamon on top rather than whipped cream.
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ﬂm Espresso Con Panna: Espresso in a big squirt of whipped cream.
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w Short: 8 0z. The smallest size Starbucks offers
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w Tall: 12 oz. This is what you'll get if you ask for a "small" drink.
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w Grande: 16 oz. This is the "medium" size.
Engineering Scienc . {"1—

Materials Science & Technology




» Los Alamos

NATIONAL LABORATORY

0 0
3000 3020 3040 3060 3080 3100 3120 3140 3160 3180 3200 3120 3122 3124 3132

- .. - "I‘I_l . =
%‘ Venti: 20 oz. hot, 24 oz. cold. Pronounced "VENN-tee," and reportedly MSI
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w Decaf: Made with decaffeinated espresso, pulled from decaffeinated
Engineering Scienc espresso beans.
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XW‘: Half-Caf: Made with half regular, half decaf espresso.
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Xw‘: Ristretto:. A normal shot of espresso takes about twenty seconds to
o e pull; aristretto shot is stopped at fifteen seconds.
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% Breve: Made with half and half instead of regular milk.
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w Misto: A drink consisting of half coffee, half steamed milk and a bit of
Engineering Scienc foam
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w Kid’s: By Starbucks rules, any drink that's going to be served to a MSI
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Ricauing Tl child must be no hotter than 130 degrees. Materials Science & Technology
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: ' Wet / Dry: A dry cappuccino has more foam, a wet cappuccino has
% Wl less. There's afine line between a very wet cappuccino and an extra-
Engineering Scienc
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Longest espresso bar drink name:
% NS Grande, triple shot, half-caf, ristretto, breve, wet, extra
Engineering Scienc hot, sweet-n’-low, cinnamon spice mocha
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